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La Mian Xiao Long Bao
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Shanghai Lunch Special Set
(Lunch)

50,000

A2 (4pcs)

$E2 L/ VES
Steamed Soupy Pork Dumpling

AHA B @asits 22)

DS

Sautéed Bokchoy
A2 &5 or ZHE7) (1)

LIErERER 5 T RIGEK
Sweet & Sour Pork In Shanghai Style or Deep-fried Chicken with Garlic & Red Peppers

AAt (2)

EEA
Noodle or Rice

A | A | B | A Be

=

* 5,000 F7HA A28 FE7Hs

*3,0009 F7HA] 22X (4pes) FE7Hs

- Ol 7420l 10% S7HM|7F ZEHE[of AELICE  All prices are inclusive of 10% VAT

X MEE @ 11A] BH 22 3A7X| 29F &Ltk Lunch Course is available From 11:00 am To 3:00 pm




¥3to] guo)
Shanghai All Day Course
(All Day)

33,0002 12

223X (2pcs)

BREBNER
Steamed Soupy Pork Dumpling

e FSAIT

e E
Braised Seafood Served with Crispy Rice

A o)
FEK

Sautéed Prawn with Special Sauce

(AA MEH D AE|AA S, OFRE B2 37 AA i, HELA FEEHMW)

I G4g

LIBIhEER
Sweet & Sour Pork In Shanghai Style

AJAF (1)

I
Noodle or Rice
Age | e | w | A B

HHE
o

Dessert

* 1,000 37FA] &nto| (2pes) WA 7Hs

- DANFE 2Q10[4F =2 JhsTLICE.  Course Menu is available for a minimum order of two

-l 7HE0l 10% S 7HMI7F ZeHE|of JLELICE  All prices are inclusive of 10% VAT
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LYAd ATE - HFREENES
Steamed Soupy Pork Dumpling

SR EHY Mol 220 M EHlSHE SR 852 22|X|2 28X

(6Pcs) w 8,500 / (1opcs) w 12,500

A7) olvlAE AA AR e 4ol 5 s @ A2uA o ey
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Various Steamed Soupy Pork Dumpling

RuEX|E, XX, M2, AL, ESE 57HK| StS BLL 2 + A= 28X MEY

(10Pcs) w 16,500

1 48%S 50| ()40 )
A 23Ict /

BRMNEES E—R Sk
Gently dip the Xiao Long Bao

into the Vinegar. %

3 QRO URES T3 WO AFX 20| U= |52 OHICH
BENTNEBNR ERE—NO, REREEEZT
Take a small bite of the Xiao Long Bao and sip on the
broth.
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371 ol¥]

D LHS, =71 0] HEA| SRt

RER—FNESRE 7R -
Then place it on your spoon.

 How to eat Xiao Long Bao

Ae AA AF vl tha el g 4
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Steamed Soupy Pork Dumpling with Truffle Steamed Soupy Pork Dumpling with Crab Meat
EZE 299 2 30|t IR S5 A8% 2 A Guliol ots L2 £+ A= 48X
(6PCs) w 11,500/ (10pcs) w 16,500 (6Pcs) w 10,500/ (10pcs) w 15,500

MY x| 2 AT f2t/)Ea A A AT E - iR

Steamed Soupy Pork Dumpling with Maeil Cheese Steamed Soupy Pork Dumpling with Shrimp
DA% Y HCHIZO| 32 102 He AR A5 M| DA% oo Mofgl AEE
(6Pcs) w 9,500/ (1orcs) w 14,500 (6Pcs) w 10,500/ (10pcs) w 15,500

7] ol A= AA AF ek oha ol = JFutt @ Al j ofj 25t
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Steamed Pork & Shrimp Dumpling with Fish Roe

SR 0|9t A2 Bt oto] UZol BE E2A TA

(3pcs) v 8,000

@ 371k - a8 Q =2 FTHE - XA R

Pan-Fried Pork and Cabbage Pan-Fried Pork Dumpling
HEARSH BHET] otoj| BB EfX| 0720 Sho] LF el &el Al tHE H ST ORATOIM SHEHE HHASH 23 AEIYUQ| RS
(3Pcs) w 7,000 (2pcs) w 7,000

— xr s = = N S
AYBZ AE - JERRE 2 S A7) S TmasF
Steamed Chive Dumpling Pork Dumpling with Spicy Chili Sauce
SLA B39k X 17| E A SH Bt oto] ¥FQl H Six| 17| 2retat ojFot APAAS HSQ! HY
(4pcs) w 10,000 (6Pcs) w 9,500

7] olm A= AA AlF el ek tha ol & = EH T @ Al j ufj -5k
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Spicy Cucumber in “jiang nan” Style

w 6,500

ofAtet 20|

APPETIZER -
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7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1A 7 j uf 25t



Sweet & Sour Sauce with Beef
242t =4ol0] E|S FEE2 217

w 43,000
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Sautéed Sliced Beef with Scallion
I CHIE Qof B8 715 Hoju 217 22|

w 38,000

= = = = (o) oo ==
553 AW NF B AHMEEDFR
Sautéed Sliced Beef with Mushroom & Black Pepper
LU BBE AAS HEES 277/9} 3 250l 22

w 38,000

271 olu|A = AA| Ag el A Aol e 5+ U A2 A j ufj -5k
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Sweet & Sour Pork In Shanghai Style
19911H0]| ERESE S2[ AR H|0| =Rt HEHR] HF

w 32,000

7] ol A= AA AF i ek oha ol = JFUtt @ Al 24 A j uf 25t
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Deep-Fried Chicken with Hot Pepper in Soya Sauce
AoHotet 3, HiAfSHA| FIAT RIS g aAct @ E7|= /2

w 32,000

T EyE T
F 7H37) FRBHK
Deep-Fried Chicken with Garlic & Red Peppers
HEAPSHA S A 5 07|E 7 2F 2200 Fobd 22

w 32,000

7] olm A= AA AlF el ek tha ol & = lEY T @ AU A o5 j ufj -5t
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Deep-Fried Shiitake Mushrooms with Shrimp
ChEl Meatst EDES AHE3H HMES 2 50l Y& 434 /2

w 39,000

7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1A 7 j uf 25t
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Sautéed Seafood with Shredded Beef & Vegetable Stir-Fried Assorted Seafood & Vegetable
R OiAlae] MHES JIS "ot Rits CHH2 2 stidt=2S 33k Rotd B8 3= 22

w 39,000 w 40,000

232 A A RIEAATER @2 B2 33 A BEDHRIFR

Sautéed Prawn Ball in Sweet & Spicy Sauce Deep-fried Prawn with Mayonnaise Sauce & Almond
OHEet &a|2Act Ao £ SFO| YFQI 22| MBS 82 220t M E2T SFO| EFQ 22

w 36,000 w 36,000

=2 = N =
e FeAE BERE
Braised Seafood Served with Crispy Rice

MMBH sl Ak Ea} HRAfot =S X[of Sto] ¥FQ WE F= K2

w 40,000

37) olu| A= AA A3l ek oA ol £ dF YT @ Al j vl -5t
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Lamian with Peanut Sauce in “Sichuan” Style
HHE, D4, ASH Bt S CIER S8 52 4 Y= AJIEA whod

LA, CA S =25 Co

w 14,000

7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1Y A A7 j uf 25t
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Rich Brown Sauce Noodle with Iberico
TE2|E HAxtE o|H|2|ZE FHGHAH 22 Z2|0|Y XEFH

w 20,000
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Noodle with Sliced Beef in Sichuan Style

PRl AT7|9 0S8 R2kaAC| Bo| Holgls HAIA &5

w 18,000
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Soup Noodle with Seafood
sharze] AlMsto] Alojgl m

L]

w 15,000

o o o = =iz
ZYERE 52 FY AP - mEEE
Noodle with Pork in Rich Brown Sauce and Olive oil
22|59 RO MMYS st T

cea=E

w 12,000

=] = A 5
POl A4S  mepE
Soup Noodle with Sea Cucumber, Shrimp & Vegetable, Pork
=HX| 7|2t s iE S CHIER AXIHE S5 0] Alie oto] YZ QI &

w 17,000

7] ol A= AA AF ek oha ol = JFutt @ Al 1Y A H 7 j ofj 25t

@ 4a14 A b
Noodle with Minced Pork & Onion in Spicy Sauce

£ 10| U DR O Hotu BE A REe

w 12,000

AFal|A] B R 7] Z}FH - EismsmE
Stir-fried Noodle with Pork & Vegetable in Shanghai Style
SHX|D7|9k 24F OFHE 220 FoHdH HX|Y +5

w 17,000
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Fried Rice with Crabmeat Soup
B2 Aol AMsto| Mool B AL B2

w 18,000

H o = _/L\_ f— W =] . —+ h
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Rice with Sea Cucumber, Crabmeat & Vegetable Rice with Braised Eggplant
S iAAE CHH2R a9 HME|

Mofgls gy ofgALe B0I8 L 4 Yt HCRR N B

w 18,000 w 15,000

7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1Y A 7 j ofj 25t
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Fried Rice with Shrimp & Egg
ABHEE A2 AB) DA 0| Mokl MBS

w 14,000

= o h
@ 4 F2 IR
“Yang Zhou” Style Fried Rice
A Kot BA MSIE S0IZH HE U4 g g2

w 15,000

= o = Hl= P ) k)
N aA T E-ZHT} E vl RESEYIR
Fried Rice with Braised Beancurd with Minced Pork in Spicy Sauce
A2 FE R 0iFot Ot ERE B 2S00 HAL tlw

w 16,000

37) olu| A= AA A3l ek oA ol £ dF YT @ Al ) vl -5t

5 AN A FEt DR
Fried Rice with Shrimp in Shanghai Style

S8 SHAAS W2 AHA WS BSu

w 14,000

# 207) B BREAKR
Fried Rice with Minced Beef in Spicy Sauce

A17|°| B0I8 715 Hohd B

w 16,000



zdo - HTIVLADHA

H]E]- v T ]:| T@Hllj\éﬁ{‘mﬁ;ijé

Sautéed Vitamin Vegetable
Ohs 2AZ B0t 34 chE ofxf @2

w 14,000

7(-]7:]7("] 111:! REREES

Sautéed Bokchoy
Ofs or 22A2 FOi 34 tHE opdf 22

7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1Y A j uf 25t
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Sweet Rice Punch with Shang-Ha Farm Blueberry

Yotsol SRH|2|2 THE Bl tHE CIXE A3

w 4,900
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Beer IiH
FIA (&) 330mi)
E1|E F (&) (330ml)
&) 330ml)
) 330ml)

F (&) (330ml)

Korean Liquor B2 ¥

EFAZ (360ml)
A
=

7:I-o|

|}

=2{|%] 360ml)
3R (25°) (375ml)

3R @19 (375ml)

Chinese Liquor 1 [E
HENLF (125ml)

rat

Kl O 2E2S (140ml)

oT
B7I1Z (140ml)

)]

Beverage X1}

=22} (355ml)

A}O|LC} (355ml)

M2 22} 355ml)

Cf 22{[SIE| 52Xt Booml)

CASS
TERRA
TSINGTAO
SAPPORO

ALHAMBRA

CHARMSOJU
CHAMISUL
HAWYO 25

HAWYO 41

YAN TAI GU NIANG

TIAN JIN KAO LIANG LIQUOR

CONFUCIUS FAMILY LIQUOR

PEPSI
CIDER
ZERO PEPSI

KOMBUCHA

7] ou| A= AA Azl 9} tha Aol e

6,000
6,000
7,000
9,000
8,000

5,500
5,500
25,000
55,000

15,000

15,000
16,000

3,000
3,000
3,000
4,000

SEN : EEEERLY LI



Where We Are Now
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. Dining ‘ Casual Dining

8

Outlets in
Seoul

4

Outlets

asiaone’
- PEOPLE'S
CHOICE,

Not
Best Chinese Restaurant

Overl4 outlets across
Major Cities in South Korea

A2| AL H0|= 2L
Crystal Jade Key Regional Award

stoond f -
cice ity \ @
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Best Eatery for
‘Good Service

<Michelin Guide Seoul '&=H A EZM-2017~2023>

<Michelin Guide Singapore - 2016>

<Michelin BIB Gourmand Award Hong Kong / Macau - 2010 ~ 2014>
<Reader’s Digest - Trusted Brands (Gold) Family Restaurant - 2009 ~ 2014>

<Best of the Best Culinary Awards - 2014>

<Singapore Prestige Brand (SPBA) - 2009 ~ 2010>
<Superbrands Singapore’s Choice - 2009 ~ 2013>

7] olw A= AA Azl ek tha ol ¢ eyt @ Al 1Y A j ofj 25t

<ZAGAT 2010>



